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“WE DO IT” Guided Instruction

f How will vou...
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“YOUDOIT TOGETHER”

Collaborative Learning
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“YOU DO IT ALONE” Independenr Pracrice

{ How will vou...
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Fried wontons with sweet and sour sauce
Ya pounds fresh ground pork

1 T water chestnuts, finely chopped

1T green onions chopped

2 tsp beaten egg

Va tsp salt

Dash pepper

Combine pork water chestnut, green onion egg salt and pepper. Place wonton square on
working surface. Place 1 tsp filling (no more) in the lower corner of wonton skin. Fold
that corner over filling. Roll to tuck point under. Moisten two corner sides with water.
Pull them together behind filled corner and overlap. Pour oil into wok or heavy skillet.
Heat 365 degrees . add wontons a few at a time and cook about 2 minutes. Remove with
slotted spoon and drain on paper towel. Serve with sweet and sour sauce.

Crab and cream cheese wontons

60z cream cheese

1T green onions, chopped

1/2tsp.soy sauce

1/4tsp garlic powder

1/3 cup real or imitation crab meat chopped
1 package small wonton wrappers

Blend together ingredients in a small bowl, drop 1 tsp in the center wrappers
Fold in comers and seal with a little water

Fry in 365 F oil until crispy and brown. Remove and drain on paper towels
Serve with sweet and sour or duck sauce

Makes approximately 2 dozen

WON TON WRAPS
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Combine ingredients 2 through 9, mix well,

1. Place 3 heaping teaspoon of mixture onto a Won Ton Weap. Moisten the edges of the wrap with
wata.).Foidinhaft3.0imponesidetoformasemidzda4.?mdmgemertofofm1ur'shapa
Setthedumplmgsonabakingsheetﬁnedwiﬂmpardmemmpasalheyﬁtﬂn(mvdﬂndamp
tovee while working. Boi alarge pot of wates, add a heaping tablespoon of satt and simmer the Won
Tons unti dest, about S min. Do not bod unti they fll apart. Heat 3 Thsp.of canola oflina large sauté
pauMdmeWonTwwiﬂ\omam"mthepanandcookunﬁdxebommareaispyandbrm




Lumpia

Y2 pound ground beef

2 garlic cloves, finely chopped

%2 large brown onion, finely chopped

2 small head of cabbage, thinly shredded

1 large carrot, finely grated

% pound bean sprouts

Accent, to taste

Salt and pepper, to taste

Package eggs roll wrappers

Oil for frying

In large skillet, brown ground beef. Add garlic, onion, cabbage, carrots, and bean
sprouts. Fry until vegetables have softened. Add accent, pepper and salt, to taste. Drain
liquid and allow to cool. Place about one heaping tablespoon of filling in bottom eighth
of wrapper. Fold over, covering filling. Fold both sides in; seal with-water. Roll rest up
into the wrapper. Heat oil to 375 degrees. Fry lumpia until golden brown.

1 onion, finely chopped

1-2 cloves garlic, finely chopped

1 teaspoon curry powder

Y, red or green pepper, finely chopped (optional)

Cooking oil ‘

1 package wonton skins

1 pound ground beef _

Brown meat and sauté onions, garlic, curry powder and peppers. Cook mixture
thoroughly; drain fat. Place a small spoonful of meat mixture in the center on wonton
skin. Wet edges of wonton skin with water, fold into a triangle; press edges. Deep-fry a
few samosas at a time. Turn them in oil. When samosas are a light golden browncolor,

remove and drain on a paper towel.



